metabolic activities of microbial spores. Previous reports have concerned the saccharification of starch by Aspergillus wentii (2) and the inversion of sucrose by A. oryzae (1, 4) . Smiley et al. (6) , also of this laboratory, reported the formation of D-mannitol from D-glucose by A. candidus mycelium in shaken flasks and in 20-liter fermentors; they obtained a 53% yield in 7 to 9 days and 69% in 10 to 12 days. We have found that conidia of Figure 1 shows the effect of temperature. Experiments at different temperatures were carried out in solutions containing 1 and 2% glucose; the 2% glucose series is shown in this figure. Mannitol production rates increased with temperature up to 45 C. However, sugar consumption ceased at 40 C in 5 days with half the sugar (1 %) left; at 45 C, this stoppage occurred in 3 days. The cessation of sugar consumption was not due to the low pH since it has been shown to take place at higher pH in other experiments; evidently it was due to thermal inactivation of the spores. At 50C sugar consumption ceased after the first day; mannitol formation ceased on the second day, as shown on the 50 C curve in Fig. 1 . Figure 2 represents an experiment with different initial glucose concentrations, from 4 to 80 mg/ml, run at 30 C (300 rev/min). This series was carried out in phosphate buffer (0.2 M, pH 6.8). Mannitol accumulation continued until the glucose was substantially exhausted. Average sugar consumption rates were nearly equal, regardless of the initial concentration. Mannitol percentage yields were low, having apparently fallen off when the sugar neared exhaustion. In the highest initial concentration, where ample sugar remained, the mannitol yield was 48%. In experiments at lower pH (3.0 to 3.5) comparing 1 % with 2% initial glucose (28 C, 250 rev/min), the mannitol formation rate with 2% sugar was higher at first than with 1 %, but at 117 hr the production curves had become nearly parallel. The yields at 165 hr were 74 and 76%.
